
What is the E … number?  



E621 

• Monosodium glutamate, also known as MSG, used as a 

flavor enhancing agent 

• Glutamate is present in meat, fish, vegetables, tomato, milk, 

potato, soy sauce, as well as many kinds of cheese in the free 

form 

•  It can be added to many foods. It is often used in soups, 

sauces, crisps and any kinds of savory processed foods. Found 

in Instant noodles  

• Known as excitotoxin  
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Adverse reactions within 1 hour 

•  Headache, Flushing, Sweating 

 

• Sense of facial pressure or tightness 

 

• Numbness, Tingling or Burning in or around the mouth 

 

• Heart palpitations , Chest pain , Shortness of breath 

 

• Nausea, Weakness , Diarrhea 
 

 



E 627- E 631 

• Other flavor enhancers  

•  Disodium inosinate E631  

• Disodium guanylate E 627 

• Children  and elderly are more sensitive  and  vulnerable 

than adults 

• If children eat more of the foods containing flavor 

enhancers, all other foods start tasting bland by 

comparison 
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Food additives 

• Any substance not normally consumed as a food in itself  

• Not normally used as a characteristic ingredient of food 

• No  nutritive value 

 

• Natural or man-made substances, or a mixture of both 

• Benefits : longer shelf-lives, tastier and more flavor some 

food, cheaper and more consistent food 

 

• In order to improve the form or prevent oxidation or 

prevent germs without compromising the quality of food 

 

 

 

 



E  … 
• E 1...., Colours 

• E 2....., Preservatives 

• E 3....., Anti- oxydants 

• E  4....., Thickeners, Stabilizers & Emulsifiers 

• E 6....., Flavor enhancers 

• E9…..,Sweaters: Aspartame E951 

 

• Every food supplement should be labeled 

• Add additives from the most standard to the lighter 

• No need to know the dose  



Rules for additives 

  

Are technologically necessary for the manufacture of material 
or foods  

Have a role in improving conservation, food stabilization and 
preservation of its materials 

Contributes to packaging and transportation  

Do not pose any health hazard according to the amount 
allowed 

Quality in content  

Used in the appropriate conditions and in the quantity allowed 
only 

 

 

 

 



 

Sirop de fructose – glucose 

FCS: Fructose Corn Syrup 

  
• 58 %  glucose et 42 %  fructose 

• HFCS:high-fructose corn syrup  

55:55 % fructose et 45 % glucose  

90:90 %  fructose et 10 % glucose.  

• Fructose present in fruits and honey 

• Stop Leptin enzyme  

• Obesity  

• Cardiac disease  

• Modeling of genetics  

• More dangerous than alcohol and cigarette  

 

 

 













 

How can you minimize food additives in your 

diet? 

 
• Become informed. Educate yourself about all the 

different food additives.  

• Always read food labels: be aware .When making your 

product selection,  Only choose products with minimal 

amounts of ingredients.. 

•  Know the problematic food additives 

• Avoid processed meats: high in nitrites, nitrates, 

preservatives and additives.  

• Eat fresh natural whole foods, nuts, variety of organic 

fruits and vegetables. 
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